
Food Premises Inspection Summary Report

Campobello Lodge Inc.

2-640 Route 774
Welshpool NB

Private

Name of Premise:

Address:

Water Supply:

Licence #:

Type:

Category:

Date of Inspection:

02-00451

Class/Classe 4

Routine Compliance

October 6, 2023

OBSERVATIONS AND CORRECTIVE ACTIONS

MI - Minor infraction; MA - Major infraction; CR - Critical infraction; CDI - Corrected During Inspection; N/A - Not Applicable

MI /MA/ CR Remarks Date for CorrectionItem

Refrigerators shall be of a type and capacity that is adequate to meet the needs of the food
premises.

Immediately

Observations: Ensure, juice being stored on floor in walk-in cooler as there is no
space in dry storage for these products.  Either create more dry storage space for
these products or ensure they are stored 6 inches off the floor in the fridge

2.5 MI

Foods shall be stored in a manner to prevent cross contamination (stored in impervious
containers once opened, scoops kept out of bins, not directly on floor).

Immediately

Observations: More dry storage space required to accommodate the ensure, juice
products that do not need to be stored in the walk-in fridge

2.6 MI

Non-food contact equipment shall be constructed from materials that are suitable for their
intended purpose and are durable, easily cleaned and free from any undesirable substance.

Immediately

Observations: Cupboard doors (2) - plastic outer material peeling.  Use of packing
tape is not a sanitary means to maintain these doors.  Repair, remove or replace.

7.1 MI

Floors shall be of sound construction and in good repair. Immediately

Observations: Chipped or broken floor tiles in back entry way must be repair or
replaced.  Kitchen flooring requires maintenance, especially underneath all equipment
(dishwasher, steam table, ovens etc.

10.1 MI

CLOSING COMMENTS

Rating colour: Green
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